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BASIC-ABSTRACT: 

NOVELTY - Oak chips twisted as rolls with diameter 10-20 m m and 
length 10-20 mm or splinters with particles size 1.0-1.5 cm and 
thickness 5-6 mm, not above, are added to non-matured grape or fruit 
al cohol . Maturation is carried out for from 3 days to 3 months . 
Splinters or chips prepared from petiolate oak wood (Quercus robur) 
of age 80 years, not less, is used that is taken between stem apex 
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and 40-50 cm from butt of tree trunk. Method involves effect by 
acoustic field with oscillation frequency 55-200 kHz and oscillation 
intensity 2-40 Wt/cm2 for from 20 s to 10 min with periodicity of 
effect from 1 to 5 times in the maturation process. Effect by 
acoustic field is carried out in atmosphere of gaseous mixture 
containing helium and oxygen and providing oxygen content in alcohol 
15 mg/dm3, not less. Oak chips or splinters are used in the amount 
from 10 g to 200 g per 1 dm3 of alcohol. Method allows to enhance 
quality of strong drinks conferring mild and full' taste, complex 
tints of prune, roasted nut, caramel, vanilla and almond in taste and 
aroma. Except for, method provides reduction the formation of harmful 
nitrogen compounds that attenuate biological activity and food value 
of ready product . 

USE - Wine- -making industry. 

•ADVANTAGE - Improved preparing method, enhanced quality and 
properties of product. 2 ex 
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